Deamination of amino acids in the small intestine of chickens fed meat meal.
The loss of amino acids by bacterial deamination in the small intestine of chicks fed heated and unheated meat meal was studied by incubating the intestinal contents in vitro. The loss of amino acids by bacterial deamination was found to take place mainly in the lower small intestine. Deamination of amino acids was significantly higher in the contents of the small intestine of chicks fed a meat meal compared to the freeze-dried raw materials, and this deamination was reduced by the addition of 50 p.p.m. penicillin to the meat meal.